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§52.81

noted. Redesignated at 42 FR 32514, June 27,
1977 and at 46 FR 63203, Dec. 31, 1981.

§52.81 Plant survey.

Prior to a plant being approved, or
the inauguration of in-plant inspection
services, and at such intervals as may
be deemed necessary or appropriate,
the Administrator will make, or cause
to be made, a survey and inspection of
the plant where such inspection serv-
ices are to be performed to determine
whether the plant and methods of oper-
ation are suitable and adequate for the
performance of such service in accord-
ance with:

(a) The regulations in this part, in-
cluding, but not limited to, the re-
quirements  contained in §§52.81
through 52.83; and

(b) The terms and provisions of any
contract pursuant to which the service
is to be performed: Provided, That, such
survey(s) shall be repeated at least

yearly.

§52.82 Basis of survey and plant in-
spection.

The plant survey and inspection will
be based on the Regulations issued
under the Federal Food, Drug, and Cos-
metic Act—Human Foods; Good Manu-
facturing Practice (Sanitation) in Man-
ufacture, Processing, Packing, or Hold-
ing (21 CFR Part 110)—as may be modi-
fied or augmented by the Federal Food
and Drug Administration, U.S. Depart-
ment of Health, Education, and Welfare
or the Administrator of the Agricul-
tural Marketing Service.

§52.83 Reporting results of the plant
survey and inauguration of inspec-
tion services.

(a) Results of the plant survey shall
be reported in writing to a designated
plant official.

(b) When the plant meets the require-
ments for the survey, inspection serv-
ices may be inaugurated at a time mu-
tually satisfactory to the plant man-
agement and USDA.

(c) When the plant fails the require-
ments of the survey, contract services
shall be withheld until corrective ac-
tion is completed to the satisfaction of
the USDA.
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§52.721 Product description.

Frozen cauliflower is prepared from
fresh flower heads of the cauliflower
plant (Brassica oleracea botrytis) by
trimming, washing, and blanching and
is frozen and maintained at tempera-
tures necessary for preservation of the
product.

§52.722 Styles.

(a) Clusters mean individual segments
of trimmed and cored -cauliflower
heads, which measure not less than 20
mm (0.75 in) in the greatest dimension
across the top of the unit.

(b) Nuggets or Small Clusters mean in-
dividual segments of trimmed and
cored cauliflower heads, which measure
from 6 mm (0.25 in) to less than 20 mm
(0.75 in) in the greatest dimension
across the top of the unit.

§52.723 Requirements for style.

(a) Clusters style. A maximum of 10%,
by weight, of clusters less than 20 mm
(0.75 in) in the greatest dimension
across the top of the unit are allowed.

(b) Nuggets style. A maximum of 20%,
by weight, of clusters, 20 mm (0.75 in)
or greater, and a maximum of 10%, by
weight, of clusters less than 6 mm (0.25
in) in the greatest dimension across
the top of the unit are allowed.

§52.724 Definitions of terms.

(a) Acceptable quality level (AQL)
means the maximum percent of defec-
tive units or the maximum number of
defects per hundred units of product
that, for the purpose of acceptance
sampling, can be considered satisfac-
tory as a process average.

(b) Appearance. Good appearance
means that the overall appearance or
edibility of the cauliflower is not mate-
rially affected and; for clusters style, a
maximum of 5%, by weight, of chaff is
allowed for the sample unit. For nug-
gets style, a maximum of 10%, by
weight, of chaff is allowed for the sam-
ple unit.
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